
Feminine Fancies
the latest american Fashions.

i PERTINENTCENT SUREST:.,N FOU A TAKKmA^NOONDBm
BY LILLIAN E. YOUNG.

All that the designers promised for
taffetas has been fulfilled, arid more.

Delightful things that were never

thought of in the old days of this ma¬
terial are accomplished, and its popu¬
larity increases every day.
The silks themselves are so beauti¬

ful that even moderate ingenuity is
sufficient to transform theni into rav¬

ishing frocks, suits, coats or hats, for
they are put to many purposes.
No other fabric lends itself w ith such

grace to unique trimming effects of

^ unusual designs. With no other mate-
v rial has originality such free plaj

Kach individual maker can work out
her own designs with a liberty she
would not feel inclined to take with
satins or worsteds because the silk is.

' In a way, suificient unto itself and
wholly distinctive. The charming lit¬
tle afternoon frock of the cut is de¬
veloped in mustard-colored taffeta.

V

r

Chop enough carrot to measure a quar-
' ter of a cup and add the .same amount
1 of chopped celery, with two tablespoon
J fuls each of green pepper and parsley,
J- minced. Put with a quarter of a cup of

olive oil in a small saucepan and sim-
$ tner for ten minutes, then spread over a

fish that has been split and laid in a

shallow, greased baking pan. Sprinkle
over it a little lemon Juice, salt and
pepper, cover, and bake for about half
an hour.until the flsh Is done. Slices of

tr-. cod or halibut can be used instead of a
» split fish.

Scalloped Fish.

4 Steam two pounds of fish until tender
*nd mince. Scald a pint of cream and
add two well-beaten eges and a little
flour.about a teaspoonful.made smooth

* In cold milk. Cook over hot water until
It !s smooth and creamy, cool, and sea-

ion with salt and pepper. Add the
jninced flsh and a teaspoonful of minced
parsley, and put the mixture into tndi-
rldual ramekins, shells or a big baking
|ish. Sprinkle with fine cracker crumbs
fcnd bits of butter, and brown in the
tren.

Pickled Salmon.
. Boil several pounds of salmon.or cod-

g.nd drain and cool it. Add to two or

fhree cups of water in which the flsh was

boiled the same quantity of vinegar, six
c oves, a teaspoonful of whole pepper, the

Fish for Warm Days.
Venetian Fish.

Novelty is expressed in the odd little
bolero and the crossed shoulder straps
that extend below the waist line and
resolve themselves into a sort of hip
fcelt, partly trimmed with soutache
braid embroidery carried out in navy
blue or self tone. The arrangement of
these straps is just the same in back.
They really do not fulfill the mission
of shoulder straps, for they neither
support nor hold any part'of the gar¬
ment in place, but take the form of a
harness-like trimming, superfluous per¬
haps, but undeniably effective.
The straps that hold the short flar¬

ing bolero over the shoulders converge
with the others, and as a result form
attractive triangular spaces at either
side. A snapper will serve to hold
them together on the shoulder. Tiny
braided triangular pocket tabs add a

pretty touch, and a close row of but¬
tons trims the front. The underblouse
is of mustard chiffon gathered about a
round neck that is finished with a lit-
tie flaring collar of white batiste and
made with long tucked sleeves. The
full skirt is gathered under a plain

| girdle of the dress fabric.

j same amount of allspice, «ix blades of
mare and half a nutmeg, ungrated. Bring
to ihe boiling point, skim, and pour over
the fish. When cold it Is ready to serve,
but it will keep well in a cool place for

j several days.

Baked Bass or Pickerel.
Chop eight onions fine and mix with

half that amount of fine breadcrumbs.
Season well with pepper and salt and
add two or three tablespoonfuls of finely
chopped salt pork and enough chopped to¬
matoes.freed from juice and the soft
pulp, with Just the firm part chopped.
to make the stuffing red. Add red pep¬
per, and stuff the fish. Bake until tender.

Jellied Trout.
Add a whole clove, some salt, three

tablespoonfuls of good vinegar, a slice of
onion to a saucepan half full of cold
water and place the trout in It. Simmer
gently, so that the fish are not broken.
When tender, drain and dip in aspic jelly,
and when the first coat of jelly has hard¬
ened, dip again. Repeat this until there
is a good layer of jelly on each trout.

Dressy Neckband.
A band which fits snugly around the

neck with a small bow In front is in¬
tended to be worn either with a low col¬
lar or at the base of the high stock
collar. It consists of a narrow half-
inch velvet neckband, finished with a
small tailored bgw at the front, from
which depends two strings of beans,
seven and eight inches In length, caught
to a strip of the velvet ribbon. These
neckbands are in all colors. For Instance,
one of rose-colored velvet has beads of
crystal and rose color.

Real music has been brought within the grasp of every

Its popularity has swept over the entire world. Have YOU a
Victrola? If not. come to us and get one. We have

Special Outfits,
Victrola and Records, at
* 17.2-% Victrola 4th, * 15.00, and Rccorda, S2.-T.
S2X.75 Victrola 6th, *25.00, and KecpTda, 93.75
*44JH) Victrola 8th, I40.IM), and Record*, 94.5<i
*541.75 Victrola 9th, lAO.OO, and Rccorda, 96.75
MH4.00 Victrola loth, 975.00, and Rccorda, 99.00

*113.50 Victrola 11th, 9100.00, and Rccorda, 913.541
*165.00 Vlctrola 14th, 9150.00, and Rccorda, 915.00
9218.00 Victrola 16th, 9^00.00, and Rccorda, 918.00

The Robert C. Rogers Co.,
1313 F Street N.W.

THE OXLY STORE IN THE CITY DEAM\(, IX
VICTOR OOODN EXCLl'Sn-ELY,

THE DAILY MENU.

BREAKFAST.
Stewed Rhubarb Cold Cereal

Fresh Herring. Broiled
Buttered Toast Coffee

LUNCHEON.
Clam Chowder Toasted Muffins

Plain Salad
Raisin Bread Tea

DINNER.
Cream of Spinach Soup

Lamb Chops Baked Potatoes
Baked Stuffed Tomatoes

Creamed Onions
Apple and Nut Salad

Sago Apple Pudding Coffee

Grandmother's Dream.
BY SYDNEY DARE.

Mamma said. "Little one, go and see,
If grandmother's ready to come to lea."
I knew I mustn't disturb ber. so

I stepped very gently along, tip-toe.
And stood a moment to take a peep.
And there was grandmother, fast asleep.

I knew it was time for her to wake
And thought T'd glre her a little snake.
Or tap at her door, or softly call.
But I hadn't the heart for that at all.
She looked so sweet, and so quiet there.
Lying bark in her high armchair.
With her dear white hair and a little smile
That means she's loving you all the while.

I didn't make a speck of noise.
I knew she was dreaming of little boys
And girls, who livr-d with ber long ago
And then went to heaven (she told me so).

I went close, but I didn't speak
One word, but 1 gave her on her cheek
The softest bit. of a little kiss.
Just like a whisper, and then said this:

"Grandmother, dear, it's time for tea."
She opened her eyes and looked at mo

And said, "Why, pet, I have just nowdrenm« d
Of a little angel who camp, and seemed
To kiss me lovingly on mr face."
She pointed right at the rcry place.

I never told ber 'twas only me.

But took her hand and we went to tea.

NEW LINEN GOWN
COMBINATIONS

BY ANNE RITTENHOTTSE.
Special Correspondence of The Star. ^

NEW YORK, May 5..Have you no¬
ticed the change that has come over
the general aspect of a crowd of wom¬
en at any function which brings them
together? Time was when the phrases
"A gorgeous parterre of flowers," "The
palette of a modern colorist," or "A
flock of tropical birds," were the sim¬
iles which came naturally to the
tongue to describe such a gathering.
Now all Is changed. The "flowers"

are faintly tinted and the "birds" are
clad in neutral-colored feathers. Tans,
covert cloth shades and kh&kis, dis¬
creet grays, black and white combi¬
nations and the ever-useful dark blues
seem to predominate for street and
daytime wear.
For evening the French designers

send us so many black gowns that
night-time functions bid fair to be as

dully colored as the daytime ones.
Of course, these gowns are not the

depressing mourning black, heavy and
lusterless. suggesting grief. They are
quite cheerful and frivolous, with doz¬
ens of yards of net and tulle flounces,
with jetted and jeweled embroideries,
or clever introduction of a good even-
ins: color in the bodices.
Still the closet presents in general

but a sober appearance this spring,
when it is opened to reveal its neutral-
colored wardrobe.
Amid the general somberness it is

quite a relief to note the recrudes¬
cence of the cheerful plaid.

Plaid Oldest of Designs.
Just how ancient is this form of

weaving several shades into squares
of lines and blocks of colors nobody
appears lo know. Very ancient fres¬
coes and decorative paintings show
that it existed when the clothes ques¬
tion was still young. Many of our

present patterns come to us, of course,
from the Highlanders, who relieved the
drabness of their lives in their rocky
country, with its long, dark winters,
by bright combinations of scarlet,
?reen, blue, yellow and white, which

BLUE AND WHITE LINEN TRIMMED
WITH SOLrD BLUE AND A BLUE
JACKET.

they adopted as their national dress.
Certain families laid claim to certain

patterns, which were named after them,
and these plaids survive to this day.
still bearing the names of the great
Scottish families or clans.
Many other unnamed combinations

have been evolved by the manufactur¬
ers, whose ingenuity along these lines
seems unfailing. Used with discretion,
the plaid materials are a source of

many piquant effects In such a dull-
colored season as this one seems to be.
The strong inclination toward the

employment of two materials at once
would naturally lead the thoughts of
the designers to the plaids. Plaid
skirts and plain jackets appear at reg¬ular intervals in the recurring cycle of
fashions. They seem to manage an
extra turn for themselves quite fre¬
quently.

Old Things In New Ways.
Because they like to do the old things

In a new way. the designers are com¬
bining the two materials in original
schemes. The sketch shown an ex¬
ample of these new combinations In
plaid and plain linen. The one-colored
linen frock has been with us for a
number of seasons, so here Is a novel
idea for that useful garment. The plaid
part is blue and white linen, and the
plain Is just blue. The short plaidskirt is trJmmed around the hem and
up the front with a band of solid blue,which continues around the waist and
up the front of the dress. There is alittle jacket of blue with long sleeves,to which is added a flaring cuff of theplaid. The neck suggests a finish thatshould be cool and practical for sum¬
mer. in the extra band, standing awayfrom the throat and fastened over at
one side.
The jacket is cut short enough toshow the plaid material under it andwide enough to give the jauntv airthat even the 1870 frocks of 1915 de¬mand.

(Copyright, IMS.)

MADE WITH CHEESE.
Peanut and Cheese Salad.

Shell and skin a cupvof peanuts, chopthem very fine and mix them with half
cup of grated cheese. Season with pep¬
per and salt and add thick cream or
cream cheese to make a paste, and
serve on crisp lettuce leaves. The
cheese mixture may be dropped on the
lettuce In large spoonruls, or it may
be made into balls.

Cheese Dessert.
For the cheese lover a simple and

palatable dessert is made from any
Kood cream cheese. Work and mold
the cheese into round flat patties, put¬
ting a patty in the center of each des-
sert plate. Scoop out the middle and
put in each patty a spoonful of pre¬
served red currants. Serve with crisp
salted wafers and coffee. This is de-
liciously satisfying and most attrac¬
tive.

Cheese Sandwich Pilling-.
Take one-half pound of cheese, one

¦mall ctms pepper, one small onion
and one-quarter te&spoonful of salt.
Put all through the food chopper, then
make smooth with cream. This is a
fine sandwich filling.

Cheese and Toast.
A recipe for cheese and toast Is as fol¬

lows: Line the bottom of a shallow
baking dish with slices of toasted
bread, sprinkle liberally with grated
cheese, add salt and pepper to taste
and mix three beaten eggs with two
and a half cups of rich milk. Pour this
over the toast and cheese and bake in
a hot oven.

Cheese Straws.
Make a rich pastry and roll thin.

Cover half of it with grated cheese,
fold the other half over and cut into

long thin strips about as wide as a
pencil and ha'f as long Bake until
delicately browned.

Instant Reflef For
Aching, Burnto£
and Sweaty Feet;
Corns. Cslln
Bunions, use two
spoonfuls of CkJ-
oddeIn foot bath.
Package 25c. at
any drug stars.

¦O-cideJreran
UsedByM'luons^ 00

Troubles

Buy Mattings From Us
Proper laying is important
We do this FRFF

Our matting layers are experts and their work
will add many months to the wear of the matting.

Our stock is always large.always a carefully
selected assortment of the better grades.

We quote very moderate prices, and give you
this guaranty of service: If any piece of our mat¬
ting fails to give a proper amount of service we will
replace it without cost to you.

Have your purchases charged and we'll arrange
small weekly or monthly payments.

Grogan's, §IZ.to $23 Seventh Street a

No home need be without
a Victrola.$15 to $250.

Victrola IV, $15
Ode

' "Specialists in Player-Pianos"-

Why Not Join
Our Victrola Club?

ay $1.00
.and select any style Victrola you want
at the cash price.$15 to $200.and the
instrument will be immediately deliv¬
ered to your home.
.Our splendidly equipped Victrola De¬
partment offers you real service.serv¬
ice that makes it worth your while to

buy your Victrola and Records here.

A11 the New Victor Records
O. J. De Moll Emmons S. Smith

O. J. De Moll & Co.
Steinway
Pianola
Pianos

VICTOR VICTROLAS

12th and G Sts.
Weber
Pianola
Pianos

II ii3-.
|

The $15.00 Victrola
Is a Splendid Machine

WD IS ESPECIALLY RECOMMENDED FOR THOSE
WHO WISH TO TAKE A VICTROLA TO THEIR

OUT-OF-TOWN SUMMER HOME.
We well It on the eany payment plan

.you weleot and pay for Ki.(H) worth of
r«*cordM, and bejrln paying: #1.50 a month
on the machine 30 dayn afterward.

Description.Oak cabinet, with 10-
inch turntable and nickel-plated exhibi¬
tion sound box; Victor tapering tone
arm, goose neck and sound box tube,
brake and speed regulator. Single spring
spiral drive motor that can be wound
while playing; all metal parts nickel-
plated.

©Hootoarb & Hottnop
FOURTH FLOOR. ELEVENTH STREET.

"Just As You Step in Off the Street."
The Largest and Handsomest Victrola

Department in This City

Frederick's
KNABE
PIANOS

1212
G St

ANGELUS
PLAYERS

Go today to any
Victor dealer and he
will gladly demon¬
strate this wonderful
instrument to you.

Victor Talking Machine Co.
Camden, N. J.

$19-5° "We Fulfill Our Promises." ji g
E. F. Droop & Sons Co. <

For This Price We Will Furnish £

A Genuine Hornless Victrola
And 12 Selections (6 Double-face
10-inch Records) of Your Own
Choosing.

No Home Complete Without a Victor.
Other Styles, $25 to $250.

We Maintain the Best Victor Service in Washington.

DROOP, 1300 G Street.

.»

Victrola XVI, $200
Mahogany or oak

Open 8:30

m'JiA.VhVh'm'hVmWh'i/

.THE BUST OOBMEB"

2Catm 0otts & Ctf
®CH ST- AJ£D PEXN4. AVE.

A.M. PJW.

% Here s a Fine Victrola
i Bungalow Outfit at $19.50

Easily Car¬
ried About.
Convenient
for Camp or

Canoe

A Pleasure
for the City
Apartment
as Well

I
|?
t
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DESIRE TO SERVE YOU
In the Most Careful, Complete Manner is the SPIRIT of

Our VICTROLA Department. TRY IT.

FOSTER
"Everything Musical." 1330 G Street

day you are without Victrola t
is a day of pleasure lost :

Victrola IV $15.00
6 Double-faced Records 4.50

<10-fnch« lour Selection.)

$19.50
To Own It, You Need Pay but

$2.00 Cash and $1.00 Weekly
And you literally can have music "wherever you go."

Other Vlctrolag up to $500.00. Auk to hear the
New Victor Records for Mav at Victrola Parlors.
Fourth Floor.

I Every
£ . Some day there will surely be a Victrola in your home JX .why not enjoy its many pleasures now? T

^ Our Easy Ownership Plan Makes One Possible ^

WORCH'S"
1110 G St. N.W.


